:PROCESS

- Estate grown sugar cane

* Atlantico is a blend of molasses based rums (heavy rums) and
fresh cane juice based rums (lighter rums)

- Molasses rums give Atlantico more body and richness
- Fresh cane juice rums provide delicate notes

* Atlantico goes through a unique 3 step aging process:

1. The molasses rums and fresh cane juice rums are aged
separately for 2-3 years

2. The rums are then blended together and aged again for
2 years. This step allows the different rums to
“marry” together

3. The blended rum is then placed into a solera aging system
for up to 15 years

* Before bottling a bit of aged Aguardiente is added to the blend
which gives it a truly unique profile ’

- Aguardiente is rum distilled at a lower ABV which retains
even more of the characteristics of the sugarcane
* The entire process for Atlantico is done by hand

* The founders oversee all aspects of the production and
Eersonally inspect, hand number and initial each bottle
efore shipping.

TASTING NOTES

,/Q/://t/éca./z.a..-z-z. <L
Deep amber in the glass and forms thick/slow legs when swirled.

C%-I—c-
Soft notes of toffee, caramel and wood are first recognized. After
opening up a bit, notes of berries and vanilla begin to arrive as well.

Like the nose, the initial notes of toffee, caramel and oak are very soft
and pleasing. They are followed with warm hints of berry and maple.

e
Long and pleasant. The flavors work in harmony with each other
with the maple finishing off.
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PLATINO

RON ARTESANAL

PROCESS
- Hand crafted in the Dominican Republic
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* Blend of fresh cane juice and molasses based rums that
are blended together resulting in an incredibly flavorful
and smooth light rum

TASTING NOTES SPECS

Clean and smooth with notes - Size 750ml
of citrus and vanilla. - Bottles [ Case 6
- UPC 09492232969 1
s2SE 10094922329698
USAGE

% ) Incredibly versatile and ideal for

citrus based cocktails.
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ATLANTICO

RESERVA

RON ANEJADO SOLERA

PROCESS
* Hand crafted in the Dominican Republic
- Aged using the complex solera system

* Blend of both aged cane juice based rums
and aged molasses based rums

TASTING NOTES

A bit drier with notes of light oak
and tropical fruits.

USAGE

Neat, on the rocks, with cola or
traditional brown spirit cocktails.

SPECS
- Size 750ml
- Bottles /| Case 6
e lPC 09492232970 7
o= SGE 10094922329704
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PROCESS
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